This study investigated the effects of adding oyster shell powder (OSP) from Crassostrea gigas on the food quality of Chinese cabbage Kimchi (CCK). We monitored the changes in microbial levels, pH, acidity and sensory evaluation during the fermentation of CCK treated with various contents of OSP. The microbial assay showed that adding OSP to CCK inhibited the growth of viable cells, total coliforms, and lactic acid bacteria, with the greatest growth inhibition against lactic acid bacteria over the fermentation period. After fermentation for 18 days, the lactic acid bacterial counts in CCK treated with OSP (0.3%, 0.5% and 1%) were at least 1 log CFU/g lower than those of control CCK. In addition, the pH and acidity of CCK treated with OSP were lower than in control CCK over the fermentation period. The overall sensory evaluation of CCK with 0.3% OSP was better than that of control CCK after fermentation for 24 days. In conclusion, OSP treatment, especially 0.3% OSP, enhances the food quality and extends the self-life of CCK, while minimizing the detrimental effects on its sensory characteristics.
, (Park, 2012) . .
. (Kang et al., 1991) , (Song et al., 2004) , (Park and Woo, 1988) , (Ahn, 1988; Moon et al., 1995) , (Jung et al., 2002; Lee et al., 1998) , pH (Lee and Kim, 2003; Park et al., 2002) . , (Lee et al., 2011b) , (Yoo et al., 1998) (Jung et al., 2010) . , (Kim et al., 2000; . 28 10 / .
굴(Crassostrea gigas
CaCO 3 700 CaO (Sawai et al., 2001; Shiga et al., 1999) . (Choi et al., 2006) . (Lee et al., 2011a) , (Jung et al., 2010) , (Jeong et al., 2015) . ,
. .
재료 및 방법
김치 재료 및 굴 패각 분말 4 , , ,
. Table 1 .
0.1%, 0.3%, 0.5% 1% (w/w) . 1,800 30-300 colony colony gas (Kim et al., 2011 ( Fig. 1) . , Choi et al. (2006) 0.5% 1 log CFU/g . (Lee et al., 2011a) , (Jung et al., 2010 ) (Kim et al., 2007) .
위생지표세균의 변화

3
. 0 . (Kang et al., 2002) . , pH (Kang et al., 2002) . Kim and Yoon (2005) . Total coliforms (log CFU/g) (Shin et al., 2012) . pH (Jung et al., 2010) , ) lactate (Kim et al., 1999) . pH (Jung et al., 2010; Kim et al., 2005) . (Kim et al., 1999) . , pH . , Bacterial count (log CFU/g) Period (days) 0% 0.1% 0.3% 0.5% 1% (2015 ) .
유산균수의 변화
